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ABSTRAK 
Sifat fungsional merupakan sifat fisikokimia yang berperan pada 
karakter bahan saat proses pengolahan berlangsung. Sifat fungsional yang 
dimiliki kacang-kacangan termasuk kacang hijau erat kaitannya dengan 
komponen protein dan pati. Aplikasi sifat fungsional terkendala oleh 
struktur alami komponen kacang hijau masih saling terikat dengan 
komponen kimiawi lain khususnya protein dan pati. Pengukusan merupakan 
salah satu perlakuan yang dapat menyebabkan struktur kompleks pati-
protein dalam kacang hijau merenggang dan memberikan efek gelatinisasi 
pati serta denaturasi protein. Penelitian ini bertujuan untuk mengetahui 
pengaruh waktu pengukusan terhadap sifat fungsional dari kacang hijau. 
 Waktu pengukusan kacang hijau yang diteliti terdiri atas enam 
level, yaitu  0 menit, 1 menit, 2 menit, 3 menit, 4 menit dan 5 menit dengan 
pengulangan sebanyak tiga kali. Parameter yang diuji meliputi kelarutan 
protein, daya serap air, daya serap minyak, pembentukan gel, kapasitas dan 
stabilitas buih, kapasitas dan stabilitas emulsi, dan kadar air. Kelarutan 
protein, kapasitas dan stabilitas buih serta kapasitas dan stabilitas emulsi 
lebih dipengaruhi oleh protein, sedangkan daya serap air dan minyak serta 
kadar air lebih dipengaruhi oleh pati. Hasil penelitian menunjukkan 
perlakuan terbaik pada parameter kelarutan protein, kapasitas emulsi dan 
stabilitas emulsi adalah kacang hijau tanpa pengukusan (0 menit), 
sedangkan perlakuan terbaik pada kapasitas dan stabilitas buih adalah 
pengukusan 1 menit. Perlakuan terbaik pada parameter daya serap air serta 
minyak adalah pengukusan 3 menit. 
 
Kata kunci: kacang hijau, pengukusan, sifat fungsional 
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Yoel Trianto (6103009035). Characteristic of Mungbean Functional 
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 Functional properties is a physicochemical character which plays 
role in material characteristic during process. This characteristic of legumes 
species that including mungbean has a great correlation with protein and 
starch components. Application of mungbean functional properties is 
obstructed by natural structure of mungbean components which is still 
bonded each other especially protein and starch components. Steaming 
become one of several treatments which capable to space out complex 
structure of starch-protein in addition to gelatinize starch and denaturate 
protein. The purpose of this research is understanding the effect of steaming 
duration on mungbean functional properties. 
 Steaming duration which was examined in this research consists of 
six levels those are 0 minute, 1 minute, 2 minutes, 3 minutes, 4 minutes, and 
5 minutes with three times of replication. Applied parameters include 
protein solubility, water binding capacity, oil binding capacity, gel 
formation, foam forming capacity and stability, emulsion forming capacity 
and stability, and moisture content. Protein solubility, foaming and 
emulsion capacity and stability was more influenced by protein roles, 
whereas water and oil binding capacity, and moisture content was more 
influenced by starch roles. The result reported that best treatment in several 
parameters consist of protein solubility, emulsion capacity and emulsion 
stability unsteamed mungbean (0 minute of steaming), whereas best 
treatment for foaming capacity and stability is 1 minute duration of 
steaming. The best treatment for both water and oil binding capacity 
parameter is 3 minutes duration of steaming. 
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